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PANDORA store 


PASEO HERENCIA MALL 
NOORD, ARUBA 
297.586.5625 


#8 BOOLCHAND’S 


HAVENSTRAAT #25 
ORANJESTAD, ARUBA 
297.583.0147 


SINCE 1930 





BOOLCHAND’S 


DORLATIN 
THE HARBOR BOUTIQUES 
ORANJESTAD, ARUBA 


297.582.9544 


Like us on Facebook 


/PANDORAARUBA 
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Delight both your palate and your senses 


with a celebration of sushi. 


Stylish cuisine meets culinary mastery. Savor a memorable evening of the finest 
selection of perfectly prepared sushi. Served in a pristine oceanfront ambiance. 
Divi Lounge is open daily from: 11:00am - 1:00am. 

Divi Sushi is open daily from: 5:00pm - 11:00pm. 


IV Looratounge 3 | 


For reservations, call The Ritz-Carlton, Aruba at +297-527-2222 or visit 
ritzcarlton.com/aruba. 


Renaissance Marketplace - Palm Beach Plaza Mall - Royal Plaza Mall 


www.ragesilver.com : ragejewelry@gmail.com : FF} Rage Silver 




















GOLD & GEMS 


- Oranjestad, Aruba 


Royal Plaza Mall 


Palm Beach Plaza Mall- Palm Beach, Aruba 


| 297 5834077 


| 297 5862526 


asetarmnet.cw 


| shivasarubat 
vl www.shivasiewelers.com 
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WHAT’S INSIDE 


WHAT'S 


departments 


10 Message from the 
Island Temptations Team 


22 Fashion Attractions 


Poolside Glamour 


46 Dining Out 


Salad Sensations! 


50  Artisan’s Workshop 
By the Light of the Silvery Moon 


56 Special Feature 
Aruba Crowns 
a New Iron Chef 


64 Real Estate 
Grupo Isla: Visionary Projects 


with an Emphasis on Sustainabilty 
66 Island Pulse 
77 ~~ New Arrivals 
89 Menu Temptations 


A Sampling of Aruba’s 


Finest Restaurants 


Renaissance Marketplace. Tel: 583-1990 


Arawak Gardens. Tel: 584-8470 


www.casatuaaruba.com 
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DAVID YURMAN 





GANDELMAN 


ARUBA Renaissance Mall, Hyatt Regency, Marriott Hotel 


“LAST PHASE” 
Limited availability, OWN YOURS today! 
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Luxury Villas, Town Homes & Condos 


Contact us by email at info@goldcoastaruba.com 
Tel: +297-3586-2200 ° Fax: +297-586-2201 

Toll Free from the U.S. 1-866-978-5770 
www.goldcoastaruba.com 


PRICE STARTING FROM $325,000 Yold Cocat 


mlarclalealewaNcelit-le)i= Malmok : Aruba 

















| Chef and owner Joyce Hiisken shares her passion for 


{ap \ | rh food and hospitality in a charming downtown locale 
“abe ~ _ with a vibrant menu sourcing the freshest organic 


produce, locally caught seafood, and Certified Black 
oil Angus beef. Intriguing vegetarian, vegan, and gluten 


free dishes offered as well. 
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Wilhelminastraat #2 Oranjestad, Aruba Tel: +297 5884711 Fax: +297 588 4712 Email: yemanja@setarnet.aw 
a0 Wire Opening Hours: Mon-Sat 17.30h - 22.30h Closed on Sundays 


WWW.YEMANJA-ARUBA.COM 





MONDs AY oe fe 
French Night 


cape to France with Franch Onion Soup, 
juicy grilled Fi let Mignon 
Coupe Dame Blanche fot dessert 
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4 i Satie metro 


Enjoy different oe 


Waleaslomantelelrs 
and special menus. 
in a casual 
atmosphere 


Locdtad at Amsterdam Nianor Beach Resort 
WnWiunangqos Testatirant-ariha com 
loodandbeverage amsterdam mano.ayvy 
fl ‘Mangos Restaurant | Tel: 527-1125 
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OUR MESSAGE 


A promise to our readers 


Our 


é ; | < Rigger, ur crew is dedicated to going beyond beaches to bring our readers the sights, 

AN VT | M H, sounds, and tastes of Aruba. Each edition will contain fresh features and photography spotlighting 
: | , the local personalities that make this island such a remarkable corner of the world. 

4 www.island- temptations.com Our writers will continue to peel back the cultural layers and introduce you to the talented art- 

ists, musicians, chefs, and everyday folk who make Aruba “One Happy Island” and a place you will 


want to return to again and again. 


The Island Temptations Crew 





FAN ON 
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A cozy open environment overlooking a garden area. Tulip Caribbean Brasserie's 
exquisite new menu offers a combination of French, Dutch and Caribbean Cuisine. 


OPEN FOR BREAKFAST, LUNCH & DINNER 





*assions otters not just dinner, but the most romantic dinner experience, 





2 =. es fw Passions blends fresh and local ingredients with the increible yiew of the ocean, 
Po oe a the sugary white sand of Eagle Beach, breathtaking sunsets and starry nights. 
on ihe beach 


Dinner at Passions is an experience you'll never forget. 





a a a ee eal ae ee = - 





Located on Eagle Beach, in tront of Amsterdam Manor Beach Resort. Tel: 527-1129. 
www, passions-restaurant-aruba.com * passionséthebeach.aw *{)/ Passions on the Beach 
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SIGN UP TODAY! 
for your FREE Players’ Club Card, 
at the Players' Club 








the Players Cb 5266 
J » 0 Som; Tables OF 3m Ho. dom; 


For Reservation 5862060 | Open Lunch & Dinner Haine dani wise ie 3am ech ae widen ae ear 
New locetion ot the South Beoch Center * Enh ere 
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SAVORING FOOD, FAMILY AND LIFE. 


(rreatest dinner buffet on the 1sland 
Ysk about our themed nights ing shows 


AT ri Ft 4 SLirt | tt SIirh Pa cil 























SURROUND YOURSELF WITH LAUGHTER. 


ENJOY YOUR STEAK ON 
A 500° SIZZLING PLATE. 

















OPEN NIGHTLY, 5:30pm — 11:00PM 


RUTH'S cS 
CHRIS. 


STEAK HOUSE 


101 L.G. Smith Blvd e 297.520.6600 
THIS IS HOW IT’S DONE. Aruba Marriott Resort & Stellaris Casino 
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PLAN YOUR VACATION Om mm Zone aa-7-0 0a ic 





Caribbean Mercantile Bank ATMs accept all major bank cards from around the world. 


More convenient ATM locations in Aruba than you can imagine 
SO yOu Can enjoy all of your precious vacation time. 





CARIBBEAN MERCANTILE BANK N.V. 


P.O. Box 28 - Caya GF. Betico Croes 53 - Oranjestad, Aruba 
A subsidiary of Maduro & Curiel's Bank NV., Curacao Affiliated with The Bank of Nova Scotia, Toronto, Canada 


www.cmbnv.com 


visa EES Bs: 


SETAR Digicel pulse’ 


Expect More. Get More. 
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®) Www.arubamarriotttravelcompanion.com 


LXDELIGHT > C 
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Aruba Marriott Resort 
Reservations recommended 
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discover the 


Divi Vacation Club offers flexible and affordable points Club Memberships that let you take advantage of mid-week arrivals and 
room sizes that fit your travel needs. And that’s not all, Divi Vacation Club has partnered with Interval International to offer 
qualifying participants access to thousands of worldwide destinations with amazing travel 
flexibility. Stop by our sales galleries at Divi Aruba Phoenix Beach Resort and Divi 
Village Golf & Beach Resort today to learn more! 


DIV] VACATION CLUB 


www.divivacationclub.com 


*To receive the Dream Vacation Week, participants must attend a sales presentation (approx. 90 mins). Minimum Age: 28. Minimum Annual Household Income: US$40,000. If married both spouses must attend the sales presentation. Single day 
UIsitors tg Aruban current pt Vacation Club Members and owners of a vacation accommodation within the Divi Resorts Group or those who have participated in a sales presentation at any property within the Divi Resorts Group within the last 
9 months are not aigible or this oer Dream Vacation Week Redemption Fee: $279 for a studio, $359 for a 1-bedroom, $399 for a 2-bedroom, plus any applicable occupancy, sales or use taxes. This offer may be discontinued at any time. $50 Divi 
Dining Certificate is good at participating Divi Restaurants only, some restrictions may apply. 
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ou Aruba 
R E S$ T A U R A N T 
LUNCH - DINNER 
SUNDAY BRUNCH - BAR 


BEA Gane Sabie IDOI NI ANiG 


BREAKFAST « DINNER» BAR 
BEACHSIDE DINING 


LM ONUSNAG ES (BOAR) AUIN IDS GREETS ot A UR ALIN: Ti 


LUNCH ¢ DINNER e LOUNGE « BAR 
BEACHSIDE DINING 


Golf Cafe - Bar Restaurant 
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BREAKFAST ¢-LUNCH 
DINNER - BAR - SNACKS 


Wh 


FYUS ON 


RES TAU RAIN I 
WINE & PIANO BAR 


TAPAS ¢ ENTERTAINMENT 
PIANO BAR 





MONG) = ieee hn OOMie a5 Ooi 
monday — sunday dinner 6om — 10:30em 
SUMee Oo Ginenle:= Celina -O Olen 
reservations: 923-5017 
www.windowsonaruba.com 


open / days a week 
breakfast 7 - llam 
dinner 6 - lOem 
reservations: 586-6066 
after hours call ext. 7/041 


open / days a week 
elanr= Malan 
reservations: 586-6066 
www.ourebeacharuba.com 


Oredkidst eG soem _ lLOOam 
lunch & dinner 1l:3OQam — I1:O0Q 0m 
bar till midnight 
reservations: 5923-5016 
www.mulligansaruba.com 


csune@y — inursac, Som > lem 
friday & saturday 6om - 2am 
heSpey hour 6 — som 
reservations: 280-9994 
www.fusionaruba.com 


inside alhambra casino 
open / days a week 
Soro lkelan 
reservations: 5383-S000 
www.casinoalhambra.com 
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< Restaurant Owners 
Eduardo and Lenie. Ellis 
and Eduardo Ellis Jr. 











PAPIAMENTO 


Restaurant 


and don’t forget 


Enjoy your stay 
ations. 


to make your reserv 
1, Aruba | For reservations 
| www. papiamentor 


please call: (4297) Os aa 


Washington 6 
estaurant.com 


papiamento@setarnet.aw 
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Personalized & Individual Service! 


Call: (4297)593.4647 / Toll FREE 1.866.978.6892 ® Email: muna@mpgaruba.com 
Check our listings on www.mpgaruba.com 





RIS TORANTE ITALIAN SO 
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DEDICATED AIRLINE MARKETING SERVICE... 
FIND IT IN 





hk .eropuerto Internacional 


Reina Beatrix WWW.girportoruba.com Schiphol 


Group 
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Divi Village Golf & Beach Resort 
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lable at Eva Boutique 
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FASHION ATTRACTIONS 





POOLSIDE 


Photography by Steve Keith 

Art Direction by Tina Causey-Bislick 
Shoot coordination by Rona Coster 
Styling by Veronica Van Der Dys 





plash a little glamour on and head to the pool. Our annual swimsuit edition features swimsuits by Gottex, the 
iconic brand that merges quality with fashion and glamour. Roidal, a swimsuit brand from Spain that focuses 
on unique textiles and creative patterns with artistic elements, is also featured. Jewelry collections from Little 
Switzerland add sparkle and decadence to our poolside fashions. Edgy cosmetic brand Urban Decay’s bold color 


palettes were applied by a trio of makeup artists: Maria Alejandra, Giowen Denise Trim, and Jeremy Jaulio 


Rasmijn. 


Get the Look: 


e Gottex and Roidal swimsuits available exclusively at Eva Boutique with locations at Marriott’s Ocean Club, 
Hilton Aruba Caribbean Resort & Casino, Divi Phoenix Beach Resort, Riu Antillas, Holiday Inn Beach 
Resort & Casino, and Zoutmanstraat 7 (the newest location) in the heart of downtown Oranjestad. (See a 
profile on the new Zoutmanstraat store in our New Arrivals section). 

e = Jewelry collections available at Little Switzerland with locations at The Ritz-Carlton, Aruba, Occidental 
Grand Aruba, Holiday Inn Beach Resort & Casino, Paseo Herencia Mall, and Royal Plaza Mall. (Read 


about the recently renovated Royal Plaza flagship store in our Island Pulse section). Tt 
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Lagos Designer Jewel 
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Swimsuit by Gottex, 
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Main Street (297) 5883987, “ow 
Palm.Beach Plaza Mall « 
(297),568 8941 7 
Outlet-Margarita Plaza 
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Swimsuit by Roidal, 
available at Eva Boutique 


Ippolita Designer Jewelry, 
available at Little Switzerland 
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_F “Contemporary comfort... 
Manchebo timeless Caribbean charm” 
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Shaded by towering palms, fringed by Aruba’s widest expanse of undisturbed powdery ivory 
beach kissed by azure Caribbean waters, the intimate Manchebo Beach Resort & Spa 
soothes and revitalizes body and soul. 


-FRENCH- S 


STEAKHOUSE 





onnsnaae 


MEDITERRANEAN & CARIBBEAN 





Open daily from: 5:30pm —- 11pm 
For reservations call: 582 3444 
E-mail: steakhouse@manchebo.com 


Open daily from: 5:50pm - 11pm 
For reservations call: 582 53444 
E-mail: ikesbistro@manchebo.com 


Open Tuesday till Saturday from: 5:30pm - 11pm 














For veservations call: 582 3444 
E-mail: omakase@manchebo.com 


J.E lrausquin Boulevard 55 | Eagle Beach | Aruba | For reservations call 582 3444 | www.manchebo.com 
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available at Eva B outique 
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Blue Residences 





Savor the BIBA LEKKER moments 
because life 1s 100% DUSHI 







AVAILABLE EXCLUSIVELY AT 


fs TH. PALM 


Tikkun Olam, the Repair of the World. We donate a percentage (H>COMPANY 
of every purchase fo support one of Aruba's local charities. = - 





J.E. [rausquin Blvd. 87, Located in front of Playa Linda Beach Reson. Tel: +297 592 7804. Opening Hours: 10am to 10pm daily 








Swimsuit by Gottex, 
available at Eva Boutique 


Marco Bicego Designer Jewelry, 
uasags at Little Switzerland 
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a“ Swimsuit by Gottex and cover up 
° available at Eva Boutique 
Marco Bicego Designer Jewelry, 
available at Little Switzerland 
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Main Street Monday to Saturday 10 am -6 pm | (297) 588 398/ 
Paseo Herencia Monday to Saturday 10 am - || pm Sundays 5 pm to 10 pm | (297) 586 |018 
Margarita Plaza Mall-Outlet Monday to Saturday 10 am - 6 pm | (297) 583 1818 
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Swimsuit by Roidaly ~ 
available at Eva Boutique 


Marco Bicego Designer Jewelry, - 
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Shot on location at 
Divi Villagé Golf & Beach Resort 
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SOUVENIRS - ACCESSORIES - BEACHWEAR 
- De Palm Pier - Beach-side Occidental Hotel - 
- De Palm Island - Atlantis Submarines - 
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; Senta Moargherita ; heme SORES oe Phone 586-66 





Chrant® Classico * 


RISERVA 












j | 
Santa Noargherita 


Please enjoy responsibly. 18+ 












' Azzurro Ristorante Italiano: : Aqua Grill | + Hadicurari Restaurant | 
| Italian Cuisine |? Seafood Restaurant | : Seafood Restaurant : 
J.E. Yrausquin Blvd. 87 |: J.E. Yrausquin Blvd. 374: | J.E. Yrausquin Blvd. 96 

Phone 586-4123 ' + Phone 586-5900 | + Phone 586-2288 
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DINING OUT 


Ftave Fork, (NM Explore 


Text by Tina Causey-Bislick 
Photography by Steve Keith 








Sensations’ 


he word “salad” is derived from the Latin 


=.6hltUCSriaSCC, 4 -) ™, — 
word sa/, meaning salt, and as far back as the Roman iS 


Empire, salads were in vogue with raw vegetables 





dressed simply with salt, oil, and vinegar, or pickled in 
brine. It was believed by medical practitioners, most 
notably Hippocrates and Galen, that salads should be 
eaten first, as they would pass easily through the body, 
providing no obstructions for the rest of the meal. 
Others claimed that the vinegar in the dressing ruined 
the taste of wine, relegating salads to the end of the 
meal. 

In the 20th century, a core group of standards 
emerged out of the United States. The Ritz-Carlton 
is often credited with the chef salad, Los Angeles’s 
Brown Derby Restaurant created the Cobb salad, and 
restaurateur Caesar Cardini fashioned the Caesar salad 
for his restaurants in California and Tijuana, Mexico. 

Today, restaurant menus aren't limiting themselves 
to the standards—-salads have become more complex and 
just about anything goes when it comes to ingredients 
and when to eat your salad. On Aruba, some sort of 
salad makes an appearance on just about every menu. 


Here, a few of our favorites. 


Steak Salad 

La Vista at the Marriott Resort 
& Stellaris Casino 

Available on La Vista’s lunch menu, this hearty entrée 
salad makes steak the star of the show. Marinated skirt 
steak, cooked to order, is combined with avocado, bleu 
cheese, cherry tomatoes, bacon, and tobacco onions, and 


served with classic bleu cheese dressing. 
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DINING OUT 





Pure Salad 
Sidebar Bistro 


Known for bourbon, craft beer, and gourmet 
burgers, this contemporary bistro also has five 
main-course salads on the menu. We are loving 
the Pure Salad, composed of baby spinach coated 
in extra-virgin olive oil and lime juice, tomato 
wedges, pine nuts, pickled red onions, and roasted 


Portobello mushrooms. 
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DINING OUT 





Smoked Pecan 
& Quinoa Salad 
Hollywood Smokehouse 


Surprisingly, you can eat healthy at a barbecue 
joint. The island’s only smokehouse also offers 
fresh salads, including this entrée salad featuring 
a generous pile of gourmet greens, the nutrient- 
packed “supergrain” quinoa, green onions, feta, 
dried cranberries, and house-smoked pecans. It is 
served with a homemade vinaigrette of rice wine, 


lime, and honey. 
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Image provided by Yemanja Woodfired Grill 





DINING OUT 





Watermelon & Feta Salad 
Passions on the Beach 

at Amsterdam Manor Beach 
Resort 


This romantic beach dining experience sets the tone 
for a refreshing starter salad that can also be enjoyed 
European style—at the end of the meal. The fresh 
watermelon offers a great contrast to the saltiness 
of feta in this salad that is served with a sweet chili 
dressing on top of mixed greens. The portion is 
quite large—especially the feta—and ideal for 


sharing. 


Superfood Salad 
Yemanja Woodfired Grill 


Chef and owner Joyce Hiisken can grill a mean 
steak, but she knows how to keep vegetarians happy 
too, offering several meatless dishes and nine salads. 
A favorite is the Superfood Salad, which delivers 
on its name and then some! Spinach, red cabbage, 
kale, asparagus, snow peas, shiitake mushrooms, 
edamame, pomegranate, blueberries, pumpkin 
seeds, chia seeds, radishes, alfalfa sprouts, and the 
carrot-ginger dressing come together to hit all sorts 
of buttons—salty, sweet, loads of texture...it’s a 


symphony. TL 
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Text by Tina Causey-Bislick 
Photography by Steve Keith 





ARTISAN’S WORKSHOP 





“Lace park, SCONE fark, 
5 ilvewyp WOON US shining 
hough the trees; 

Ca twa, ME, You, 
sound of kisses Moating 
an the breeze. 


Lyrics from By the Light of the Silvery Moon 


by Edward Madden 
A os A 
y _ yy | 
! | 
4 Xx 


xt a his tune, from the Tin Pan Alley 
era of music in the early 1900s, is frolicking in 
my head as our photography crew navigates the 
darkened streets of an area of the island called 
Brasil, just on the outskirts of San Nicolas, 
literally by the light of a full moon. Destination 
unknown, sort of. We are on the lookout for an 
abandoned school sandwiched within a maze of 
unmarked tiny streets. The school is the location 
for “Translucent Moon...Bedtime Stories,” a site- 
specific muultidisciplinary art exhibition held 
under a—you guessed it—full moon. It’s the 
third edition of this art series—always held under 
the brilliant orb of night in a less-traveled outdoor 
locale—and the first I have attended. 

Creeping along the streets and comparing 
notes with the Google Map coordinates posted 
on Facebook, we know we are close when vehicles 
turn the discreet neighborhood streets into an 
anything-goes parking lot. The stress of squeezing 


my car into a weeded patch of something is 
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overshadowed by my anticipation of experiencing 
the works produced by these creative, budding 
talents who have collaborated towards growing 
Aruba’s progressive art scene. The streets are filled 
with locals converging on the dilapidated remains 
of the old school, curious about this underground 
movement that apparently is not so underground 
anymore. 

The crumbling ruins, surrounded by an eerie 
embellishment of wild, gangly, overgrown trees 
and shrubs (something we refer to here on Aruba 
as “mondi”), are aglow in LED hues of pink and 
purple—the effect is somewhat haunting, very 
much intriguing. We are greeted at the door with 
a flyer introducing the evening’s artists and a map 
detailing the various staging areas...waste lands, 
emulsion room, macaco den palo spot...»mmm, this 
should be interesting! 

In the spirit of full disclosure, I am a lover of 
the arts—from painting, sculpture, and mosaic 
to music, theater, dance, and the culinary arts 
(especially the latter, particularly eatzng the latter). 
However, I must confess, until now, installation 
art was not really my thing. The genre, which 
is typically site-specific and often temporary, aims 
to transform a space characteristically using three- 
dimensional presentations that are very alternative 
and most assuredly abstract, and, well, often leave 
me saying “Huh?” I guess you could call me a 
traditionalist, wanting art to be more tangible for 
my mind—something that speaks directly to me, 
moves me personally. But as my business partner 
and sometime collaborator (and art history major), 
Rona Coster, so eloquently and rather bluntly puts 
it, “It’s not about you or if it even speaks to you... 
it’s about the artist and what moves them, what is 
evocative to them.” Duly noted: check ego at the 
door and keep an open mind. 

With 27 installations to visit, there is no 
risk of sensory deprivation. Our group starts 
perusing the installations together, but as the 
evening unfolds, we lose track of one another, 
finding our individual selves drawn to different 
installations that intrigue us. Performance art 
is in no short supply, exploring emotions and 
offering social commentary. The short films, 
although perplexing, are intoxicating. All senses 
are activated—even smell and taste are roused by 


a consumable art display, which Rona calls “cave 
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soup.” A huge kettle is set up over an open wood fire, holding a simmering, 
smoky mélange of oxtail and vegetables. “While our Stone Age ancestors left no 
cookbook behind to verify what I am saying, to me that soup tastes prehistoric, 
what I would have eaten in my stylish cave a few thousand years ago,” quips Rona. 
A meeting of the minds takes place throughout the evening at the social hub of 
the event—the bar. Set up in the central courtyard area, it’s the scene of much 
mingling within the interesting cross section of personalities attending the event. 
For me, it is this social aspect, thriving in the surrealistic environment of the 
night, that sets this art event far apart from a typical stuffy, champagne-and-caviar 
gallery event. 

More nighttime frolicking under the light of the moon is promised by Much’i Mondi, the 
organizers of Translucent Moon (the event was produced with support from UNOCA). You 
can follow Much’: Mondi, and all of their culturally and environmentally inspired progects 
and events, on Facebook. TT 
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ARUBA CROWNS A 


Text by Tina Causey-Bislick 
Photography by Steve Keith 


n October 8, the much-anticipated and sold-out event, Iron Chef Aruba 
(produced by Island Temptations magazine as the finale for the Aruba Tourism Authority’s 
Eat Local Restaurant Week), was held, with three of Aruba’s top chefs vying for the title. 
Executive Chef Stephen Toevs from The Ritz-Carlton, Aruba, Executive Chef Teddy 
Bouroncle from the Aruba Marriott Resort & Stellaris Casino, and Executive Chef Ever 
de Pena from Manchebo Beach Resort & Spa competed in a three-course format with a 


mystery basket challenge for each course. 


he Bartenders’ Brawl was held at Fusion Wine G a 
Tapas Bar at Alhambra Casino eShops - 


Divi Resort’s Alhambra Ballroom 
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We started the planning stages of this project this 
past spring. Imagine the logistics of setting up 
three kitchens and a full pantry for our competing 
chefs on stage! Our first step was venue selection. 
After much deliberation, we decided that the 
Divi Resort’s Alhambra Ballroom, located at the 
Alhambra Casino & Shops near Eagle Beach, would 
be a good fit. It’s not a massive space—it’s actually 
quite intimate as ballrooms go and just the right 
size for what we aimed to accomplish. We decided 
to limit our first installment of Iron Chef Aruba to 
145 guests to create a sense of community in the 
room, and also to make sure we did not bite off 
more than we could chew. 

More important than the size of Alhambra 
Ballroom was the team of professionals at Divi. 
We needed them to believe in the project and be 
as emotionally invested as we were in making this 
a truly special and unique event for Aruba. Divi’s 
corporate chef, Matt Boland, has been a longtime 
personal and professional friend. Both Rona Coster 
(public relations and special projects director 
for Island Temptations) and I have collaborated 
with Matt on projects in the past, and we knew 
his personality, knowledge, and skills would be 
invaluable. Matt’s passion for the culinary arts 
and Aruba translated quite nicely as he, along 
with Aruba’s first Iron Chef, Urvin Croes (chef/ 
owner of White Modern Cuisine and The Kitchen 
Table by White), helped us tweak the format of 
the event, creating intriguing mystery baskets for 
the competition and advising on kitchen setup and 


equipment needs for the competing chefs. 
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We reached out to ASD Aruba, the island’s 
source for professional restaurant equipment, to 
help us with the daunting task of setting up the 
three kitchens. Safety, electric, gas, and water 
accessibility, functionality, logistics with stage and 
audience...this was no easy task! We had complete 
faith in ASD and the team of Divi engineers and 
banquet managers that patiently sat through endless 
meetings to make sure all went smoothly and 
efficiently. 

We also decided to include the island’s future 
generation of chefs in the event. The final-year 
students in the culinary program at local vocational 
school EPB competed in their own mystery basket 
challenge, preparing two courses and presenting 
them to the Iron Chef competitors in hopes of being 


chosen as an apprentice. 


Bartenders’ Brawl 

Prior to dinner, guests enjoyed a cocktail hour 
downstairs at Fusion Wine Bar, where the Iron 
Chef Bartenders’ Brawl was contested. Top local 
bartenders Sandro Tromp from White Modern 
Cuisine (representing spirit distributor Romar 
Trading Company), Zulay Duran with the 
Gianni’s Restaurant Group (representing Arion 
Wine Company), and Danny van der Linden with 
Hollywood Smokehouse (representing Pepia Est.) 
were tasked with creating and presenting an original 
cocktail, which was voted on by guests of Iron Chef 
Aruba. 

Receiving the most votes, Hollywood 
Smokehouse’s Danny van der Linden won top honors 
as the island’s top mixologist. His winning cocktail, 
The Aruba Aloe, was a perfectly balanced cocktail 
made with Sauza Tequila, fresh cucumber soda, aloe 
juice, agave, and fresh mint, and uniquely garnished 


with aloe caviar. 
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Junior Wine Sommelier 

During dinner, guests happily devoured a four-course 
meal prepared by the Divi Resorts culinary team under 
the direction of Executive Chef Gerard Coste. Each 
course was paired with wine by young, up-and-coming 
wine professionals competing during the event for the 
honor of Junior Wine Sommelier. Representing Pepia 
Est. was Jimmy Koopman. Arion Wine Company fielded 
Reinier Maduro, and Fernanda Jimenez represented 
Romar Trading. Wine expert Franz Sydow judged the 
competitors’ pairing creativity, ultimately finding the 
pairings of Jimmy Koopman with Pepia Est. as the best 


overall. 


Tasked with creating three courses with mystery basket 
ingredients that included leaves from the local moringa 
tree, cape gooseberries, black quinoa, kimchi, lamb 
sirloin, local pumpkin, figs, wonton wrappers, and local 
basil, among other challenging ingredients, Chef Teddy 
Bouroncle from the Aruba Marriott Resort & Stellaris 
Casino, assisted by apprentices Danvid Webb and Brian 
Martinez, wowed judges Jeff Lesker (seasoned hotelier 
and current general manager of the Hilton El San Juan 
Resort in Puerto Rico), Joyce Hiisken (chef and owner of 
Yemanja Woodfired Grill in Aruba), and guest celebrity 
chef Ruth Van Waerebeek (brand ambassador and house 
chef for Chile’s famed Concha y Toro Winery). 


Iron Chef Aruba was graciously co-sponsored by the Aruba 
Tourism Authority, Divi Resorts, Alhambra Casino & Shops, 
ASD Aruba Hotel & Restaurant Equipment Supplies, Romar 
Trading, Arion Wine Company, Pepia Est., U.S. Meat 
Export Federation, Gandelman, Ling & Sons, and Caribbean 


Overseas. 
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=~ Iron Chef A nba 2015 Winner 
_ ae ti 
Executive Chef Teddy Bouroncle from 
the Aruba Maryigtt-Resort GST 


—_ Tuusow Wine Sommelier Winner ~ 
Jimmy Koopman with Pepia Est. 


aad 


. Barro me Winner 


Danny van de 
Smokehouse (representing Pepia Est.) 
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Grupo Isla: Visionary Projects with 
an Emphasis on Sustainabilty 


EF or ten years, Grupo Isla has been successfully 
developing small and medium-sized residential 
projects on Aruba, earning a solid reputation Mosaic 
for executing visionary architectural ideas in a 
responsible manner, with an emphasis on quality and 
sustainability. While each of its projects offers clients 
an afray of attractive options, Grupo Isla is fully 
prepared to adapt existing plans to further meet the 


individual needs and desires of owners and investors. 


Mosaic 

Designed for the modern lifestyle, Mosaic is a boutique 
residence in Palm Beach offering eight exclusive one- 
and two-bedroom condos. Each condo boasts a fully 
equipped deluxe European kitchen, a dining/living 
area, and a terrace or garden. Property amenities 
include a pool, BBQ area, and green spaces. Mosaic 
is conveniently located 1.5 km from the main Palm 
Beach strip, home to a wide selection of restaurants, 
several malls, movie theaters, nightlife venues, and 
one of Aruba’s best beaches. 

Sales office: Caya Dr. JEM Arends 1, Ofc 1 Eagle 
Beach - Aruba / Phone: 593.5598 


Website:www.arubamosaic.com 


Sunset Residence 

Located just steps away from Aruba’s award-winning 
Eagle Beach, this boutique complex houses 18 spacious 
modern condominiums, each featuring two bedrooms, Sunset Residenee 
two baths, a fully equipped Italian kitchen, dining and 7 
living rooms, a flatscreen TV, and a balcony affording 
views of the pool and garden area or the Caribbean 
Sea. Residents and guests enjoy exclusive access to 
the pool, Jacuzzi, gym, BBQ facilities, and a meeting 
center. The property shares its prime location with a 
multitude of restaurants, casinos, supermarkets, and 
medical facilities. 

Sales office: Caya Dr. JEM Arends 1, Ofc 1 Eagle 
Beach - Aruba / Phone: 593.0721 


Website: www.sunsetresidencearuba.com 


Bonsa1 

Bonsai celebrates upscale island living with 18 
beautifully appointed apartments in the peaceful 
area of Koyari. The apartments are available in three 
different configurations, each apartment featuring one, 


two or three bedrooms, a dining room, fully equipped 
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Isla di Oro 


REAL ESTATE 


European kitchen, washer/dryer, terrace, and luxury 
touches including marble floors. The complex 
includes a pool and a BBQ area, and is located 
just minutes from Eagle Beach, supermarkets, 
restaurants, casinos, watersports operators, and the 
Bubali Bird Sanctuary. 

Sales office: Italiestraat 50 Orange Plaza #4 
Oranjestad - Aruba / Phone: 280.6566 


Website: www.grupoisla.net 


Isla Bonita Residences 

Built on the principles of stylish green living, Isla 
Bonita is the first eco-condo complex of its kind on 
Aruba. Located in Bubali, Isla Bonita is outfitted 
with a variety of green features, including LED 
lights, inverter air conditioners, and even water 
recollection, in order to reduce the utility costs of 
owners and guests by half. Thirty-five units come 
in three types—3 bed/2 bath, 2 bed/2 bath, and 1 
bed/1 bath—each one offering high-end touches 
and equipped with an Italian kitchen, living/ 
dining space, terrace, and laundry nook. Complex 
amenities include an adult pool, kids pool, areas for 
sunbathing, a grill space, lounge, jogging track, 
green areas, a playground, and a gym. 


Website: www.arubaislabonita.com 


Zoetry Isla di Oro Aruba 


Slated for 2018, Grupo Isla’s upscale eco-resort, 
Zoetry Isla di Oro Aruba, will enjoy a spectacular 
oasis home at Isla di Oro, a site located along Aruba’s 
southwestern coast that includes an expansive 
mangrove forest and a large crystalline lagoon 
protected from the sea by a small barrier island and 
reef. With the area experiencing deterioration since 
1995, Grupo Isla aims to inject new life into Isla 
di Oro by implementing a water circulation system 
to revive the mangroves, building a coral nursery, 
and adopting LEED-approved sustainable practices, 
making it Aruba’s first true eco-resort and the 
Caribbean’s first LEED-certified resort. 

While reaching new heights in sustainability, the 
resort will also reach new heights in luxury, offering 
63 French Polynesia-style bungalows sprawled over 
the lagoon. With an emphasis on wellness, the resort 
will offer an ultra-luxurious health and wellness 
spa, nature tours, non-motorized watersports, and 
other wellness experiences. Other amenities include 
a restaurant, lounge bar, swimming pool, sunning 


terraces, and a dedicated birdwatching tower. 


Website: www.zoetryresorts.com TL 
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he jewelry of local artist Deborah de Weerd, 
presented under the name Loretti Design, was featured 
last year in Island Temptations. She has continued to expand 
her ever-blossoming portfolio with new contemporary 
jewelry collections, as well as glass sculptures and glass 
landscape macro photography. Her recent collections are 
influenced by the landscapes, textures, and light found in 
Aruba’s natural environment. A passion for color and a 
sharp eye for detail inspire the artist’s work. 

The Loretti Design Studio is located at Paradera Park 
Apartments at Paradera 203. Explore her collections 
online at www.lorettidesign.com, email her directly at 
info@lorettidesign.com, or contact by phone at +297- 


192-902. 


Landscapes of Imagination© “!) 
Abstract landscapes are hand-sculpted in glass, fused, and 
photographed with a macro lens. The image is enlarged 


and printed on Plexiglas with aluminum backing. 


Royal Collection© ) 

The Royal Collection© is a unique collection of statement 
neckpieces, with each piece comprised of hand-sculpted 
glass shapes assembled on a leather strand or chiffon (XL 
series) and finished with a sterling silver clasp. Matching 


glass and silver earrings are available. 


Streetwear Collection 
This contemporary jewelry collection features sturdy 
leather necklaces and bracelets and flame-worked glass 


pendants, each finished with a sterling silver clasp. 


Tribal Collection 


A series of eclectic, bold, and colorful necklaces and 
bracelets is inspired by exotic tribal artifacts and 


expressions. 


adds new collections 





(2) 


(3) 


(4) 
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Rent a Chef brings gourmet cuisine 
to your doorstep 


ver the past year, Chef Bas Kuurstra 
has taken his culinary show on the road, catering 
anything from exclusive events and grand soirées to 
intimate celebrations and casual beach affairs. This 
passionate chef feels that great food is at the heart of 
any memorable celebration and has developed a loyal 
following in a short time on the island as the go-to 
option for tailored menus for just about any occasion. 
Guests to our island have caught on to this unique 
culinary experience, having Rent a Chef arrange 
personalized meals prepared right where they’re 


staying. Traveling with kids and no babysitter? No 


a 


problem—Chef Bas can bring the gourmet restaurant 
experience directly to you. 

Chef Bas is not limited to the constraints of set 
menus and venues; weddings on the beach, picnics 
at the park, family buffets, formal plated dinners, 
cocktail parties with specialty hors d’oeuvres, a unique 
“walking dinner” concept, and intimate private 
dinners are all presented with a personal touch. 
information, Chef Bas 
with Rent a Chef at (297) 592-8268, by email at 


rentachefaruba@gmail.com, or visit the website at 


For more contact 


www.rentachefaruba.com. TT 





ISLAND PULSE 


at 
z “= 
= a: 


<a 
£ 
= 


) 
TROPIC-CAS 


FUANITURE & HOME DECOR 


W here 
comfort and stule 
come together 
to create 
a dream home! 


Schotlandstroat #@5. 
Oranjestad, Aruba 
Phone: +297-5867712 
Cell: +297-5945°08 
E-mail: roolinterior@setamet. ow 





islandtemptations ° 69 


and 


A. opportune alignment of exceptional 
talent and good taste inspired the creation 
of a rare culinary event that took place this 
past summer in the Palms Restaurant at the 
Hyatt Regency Aruba Resort. The event, 
titled California Nights, offered up a six- 
course gourmet dinner inspired by Arion Wine 
Company and Jackson Family Wines from 
California. 

Hosting the dinner was Jackson Family 
Wines’ master sommelier, Jennifer Huether, 
the first female master sommelier in Canada. 
Huether poured the winery’s top-of-the-line 
wines, pairing them with exquisite offerings 
conceived by Hyatt’s award-winning executive 
chef, Vincent Pellegrini. 

To start the evening off on a fun note, 
guests were welcomed with a black wine glass, 
meant to hide the color of the wine, and were 
asked to sniff, taste, and examine the contents 
of the glass in order to figure out if it was a 
red or a white wine. They then had to give a 
description and divine the origins of the wine, 
which turned out to be a Sauvignon Blanc from 
the Napa Valley. 

With the guests’ appetites for a magical 
evening sparked, the menu of layered, complex, 
and surprising food combinations kicked off 
with a burrata cheese appetizer, paired with 
Galarie Naissance Sauvignon Blanc (2013, 
Napa Valley), followed by a duck confit, escorted 
by the popular Byron Pinot Noir (2012, Santa 
Maria Valley). Diners then delighted in the 
roasted cigar salmon, chased by Stonestreet 
Chardonnay (2012, Sonoma Valley). For the 
intermezzo, an exotic passion fruit sorbet with 
a splash of Arrowood Chardonnay (Sonoma 
Valley) paved the way for the arrival of the main 
course of seared tenderloin with roasted garlic, 
shiitake mushroom ragout, charcoal artichoke, 
and a porcini reduction, served with both 
Stonestreet Cabernet Sauvignon (2010) and the 
highly rated Cardinale (2010, Napa Valley). 
The dessert featured one of the chef’s signature 
specialties, cream of papaya, with blueberries, 
hibiscus Cabernet dressing, and melt-in-your- 
mouth pistachio macaroons, enhanced by an 
exquisite golden elixir, Kendall-Jackson Late 
Harvest Chardonnay (2007, Monterey County). TT 
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present California Nights 





BISTROARUBA 





COME ON DOWN T0 SIDEBAR AND ROCK YOUR WILDEST WEST WITH A FABULOUSLY 
TASTY BURGER THAT PACKS A PUNCH WITH ITS LAYERS OF FLAVOR. SIDEBAR HAS 
A WONDERFULLY VARIED MENU OF ALL KINDS OF OTHER OPTIONS, RANGING FROM 
VEGETARIAN MUSHROOMS T0 A ZUCCHINI CUTLET, HEALTHY SALADS, HOMEMADE 
SOUPS, JUICY SKIRT STEAK, LOVELY PASTAS AND TASTY SHRIMP SKEWERS. COME 
INSIDE, AT THE BAR OR SIT OUTSIDE ON THE TERRACE; AT SIDEBAR THERE WILL 
ALWAYS BE A PLACE FOR YOU. 





OPEN DAILY: 
FROM 8:00 AM - MIDNIGHT 





FROM 8:00 AM - 1:00 AM 


LOCATED AT RENAISSANCE (SEAPORT) MARKETPLACE ACROSS THE OCEAN SUITES DOWNTOWN ORANJESTAD —_L.G. SMITH BOULEVARD 9, ORANJESTAD, ARUBA 
TEL. +297 5885511  INFO@SIDEBARARUBA.COM WWW.SIDEBARARUBA.COM 





marks 60 years 
in the Caribbean 


he year 2015 marked a 60-year 
milestone for Little Switzerland as a preeminent 
luxury retailer throughout the Caribbean. Operating 
34 stores throughout the islands, Little Switzerland 
has a commanding presence here on Aruba with 
locations at The Ritz-Carlton, Occidental Grand, 
Holiday Inn, Paseo Herencia Mall, and Royal Plaza 
Mall. 

Recently renovated, Little Switzerland’s flagship 
store at Royal Plaza in downtown Oranjestad now 
offers shoppers one of the most divine luxury retail 
experiences in the Caribbean. Shoppers can browse 
Little Switzerland’s private diamond collection 
while enjoying a signature cocktail at the Diamond 
Bar, located in the center of the store. 

Little Switzerland offers the most desired 
collections of designer jewelry and luxury watch 
brands, including Breitling, TAG Heuer, Omega, 
John Hardy, and Roberto Coin, just to name a few. 
Little Switzerland is also the exclusive retailer for 
Italian jewelry designer Marco Bicego, as well as 
Lagos and Carl F. Bucherer fine Swiss watches. || 
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Aruba celebrates 350 years of the 


Tx. year, the highly respected Netherlands 
Marine Corps (Korps Mariniers) celebrates 350 years 
in existence. Home to one of its bases, Aruba happily 
joins in the celebration. 

The base was built by the Dutch in Savaneta, 
Aruba, in 1938 (when Aruba was still a Dutch colony) 
for the protection of the island’s refinery, which was 
extremely important to the Allied war effort. Today, 
the base serves as the government’s maritime security 
partner, here to protect and secure infrastructure such 
as the airport, the water and electricity plant, and the 
now-defunct refinery. The base collaborates greatly 
with the Aruba Police Department, the Aruba Coast 
Guard, the K-9 unit, the 60 Aruban Militia members 
who work on the base, and the Social Formation 
program, designed to rehabilitate problematic youth 
by introducing them to an army lifestyle at the base. 
The base also reinforces stability in the region, serving 
not just Aruba, but also collaborating with the Marine 
bases in Curacao and St. Maarten. 

The Marines in Savaneta are prepared with 
emphasis on physical training. They learn the 
correct handling of weapons, carry out amphibian 
exercises, and enjoy serious practice partners among 
the American Marine Corps and the French Caribbean 
forces. Their preparedness is especially important for 
carrying out humanitarian aid missions in the region. 
As explained by Lieutenant Colonel J.P.C. (Jan) ten 
Hove, commandant of the base, most Marines volunteer 
to come to the base in Aruba after undergoing basic 
Marine training, sometimes after seeing some action 
in Africa, the Middle East, or other far-off corners of 
the world. When here, most of them reside off base, 
send their kids to school, and live the island life when 
not working. In other words, they are very much a 
part of the island’s social fabric. 

As a member of the Dutch Kingdom, Aruba is 
proud to host the Netherlands Marine Corps on its 
soil. Every year, 10,000 locals flock to the Corps’ 
Open House, where Marines take part in sports 
competitions and special events. The entrance of the 
Savaneta base has even become one of Aruba’s iconic 
images, reflecting the great respect that Aruba has for 


this 350-year-old military organization. Te 
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Is the location for the best modern culinary experience on the island. 
The restaurant where you can enjoy the harmony between food and wine. 
White represents peace and balance, where quality and flavor 


are brought to you in its purest form. There's no rush, just sit back and relax. 


MODERN CUISINE (* 6) tripadvisor® 





get the truth. then go.™ 
Open from 6pm to Tlpm. Dress code: business casual 


PLAYA Visit and like our Facebook Page a) Like 
L.G. Smith Boulevard #95 | Palm Beach Plaza | Aruba | Tel. +297 586 1190 www.facebook.com/WhiteModernCuisine 


La j 


islandtemptations ® 75 








ISLAND PULSE 





Maggy’s Perfumes, Cosmetics & Salons celebrates 60 years 


hen Maggy Abrahams opened her 
first beauty salon, people referred to it as a “cute 
hobby,” because at the time, women on the island 
were perceived to be limited to traditional roles 
and the business world was a man’s domain. But 
Maggy was serious about beauty when she opened 
two blocks north of Main Street in 1951. She 
worked hard and nurtured a loyal local clientele. 
Soon the place became too small for her plans and 
ambitions, and with a loan from a local bank, she 
bought a building in a central location on Main 
Street. Originally conceived as a beauty salon, 
Maggy later transformed the space into a beauty 
emporium including fragrances, cosmetics, and 


high fashion. 
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Maggy’s daughter, Audrey Lacle, continued 
in her mother’s footsteps, mixing sharp business 
acumen with social activism and community 
consciousness. As the third generation, Audrey’s 
daughters, Sheelah and Shamila, now contribute to 
the successful formula by staying on top of market 
trends, shifting with the needs of consumers, 
delivering exceptional customer service in the 
stores, and creating memorable experiences at 
fragrance launches, holiday events, and the annual 
Maggy’s Beauty Festival. 

Today, Maggy’s 


Salons caters to both locals and tourists at various 


Perfumes, Cosmetics & 
locations throughout the island. Tourists will find 
the Paseo Herencia location in Palm Beach very 
convenient, as well as the soon-to-open location at 


Alhambra Casino & Shops. ail 














DISCOVER 


It's time for the ultimate in relaxation at the 
Okeanos Spa. We offer a full line of signature 
treatments, de-stressing massages and 
a full-service hair salon. For a secluded 
tropical experience like no other, guests can 
choose to enjoy a massage or specially 
designed treatment at our Spa Cove located 
on our private Renaissance Island. 


For something truly unique to Aruba, indulge 
in the Okeanos Spa's Menu 22. Here we 
feature exclusive treatments featuring the 
restorative powers of Aruban Aloe, known 
as the world’s finest, which contains 22% of 
the aloe plant's potent healing properties. 


Okeanos Spa is located at Renaissance Mall, Oranjestad City Center. 


For information, call 297.583.6000 ext 6176 or visit renaissancearubaspa.com. 
Like us on Facebook.com/OkeanosSpa 
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Deep sea fishing on a luxury 35ft twin engine 
Bertram or a 50ft twin engine Post 


All rods, reels, tacle and bait supplied. Personal 
assistance by our experienced crew, assured. 


Don't forget your camera! We support tag 
and release for billfish. 
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BLT Steak brings award-winning 
dining to The Ritz-Carlton, Aruba 


n partnership with ESquared Hospitality, The Ritz-Carlton, Aruba, opened the BLT Steak 
restaurant in August. The critically acclaimed restaurant celebrates its second outpost in the 
Caribbean on the heels of its extraordinary success at The Ritz-Carlton, San Juan. 

With more than 15 locations around the world including Hong Kong, Tokyo, and New 
York, BLT Steak has been a landmark for signature style and exceptional service since its flagship 
location opened in New York City in 2004. Signature elements include BLT Steak’s famous warm 
popovers and world-class selections of USDA choice steaks, along with weekly blackboard specials 
highlighting seasonal flavors and local ingredients. 

The new BLT Steak space includes elegant indoor and outdoor dining options, as well as a 
private dining room for special occasions. BLT’s iconic design and décor are showcased alongside a 
vibrant bar and lounge area featuring curated specialty cocktails, craft beer, and a robust wine list 


with selections from around the world. 


NEW ARRIVALS 
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m=. ~“ offers pure relaxation at Divi 
Mi ,. Aruba Phoenix Beach Resort 
Z 


THE ULTIMATE SPA ESCAPE IS ALL ABOUT YOU. 





Divi Phoenix Beach Resort * www.purespaaruba.com 
(+297) 586-6066 ext. 7069 






80 ¢ islandtemptations 


NEW ARRIVALS 







Eva Boutique 
opens downtown 
location 


n 1962, Winnie Ponson opened her first 
Eva Boutique. Today, with daughter-in-law 
Liza Block at the helm, Eva Boutique boasts 
locations at Marriott’s Ocean Club, Hilton Aruba 
Caribbean Resort & Casino, Divi Phoenix Beach 
Resort, Riu Antillas, Holiday Inn Beach Resort 
& Casino, and now Zoutmanstraat 7, across 
from Fort Zoutman in the heart of downtown 
Oranjestad. 
Eva Boutique is the island’s official retailer 
of the coveted Gottex brand of swimsuits and 
beachwear, as well as other quality brands of 


beach fashions, accessories, and footwear. 
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NEW ARRIVALS 


Hilton Aruba Caribbean Resort & Casino 
takes residence on Palm Beach 


he Grand Dame of Palm Beach, formerly flagged under the 
Radisson brand, is now a part of the Hilton Hotels & Resorts family, 
the flagship brand of Hilton Worldwide. With a privileged location on 
picturesque white sand beaches, this upscale resort in Aruba welcomes 
travelers to one of the Caribbean’s most-desired destinations. 

Located on the largest beachfront stretch of Palm Beach 
and less than ten miles from the capital city of Oranjestad, Hilton 
Aruba Caribbean Resort & Casino welcomes guests to a premier 
resort experience. The hotel boasts glamorous architecture, as it was 
designed by Morris Lapidus, renowned architect of some of Miami’s 
most famous hotels, as well as the The Condado Plaza Hilton in San 
Juan and the DoubleTree by Hilton Hotel Metropolitan — New York 
City. With unmatched beaches, enchanting gardens, an expansive 
pool complex, kids club, watersports and dive center, world-class spa, 


on-site casino, and culinary choices for the most discerning palate, this 


resort offers something for everyone. 
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ROMANTIC OCEANFRONT DINING IN PRIVATE PALAPA 


BUCUTI & TARA BEACH RESORT on EAGLE BEACH 
RESERVATIONS: ELEMENTSARUBA.COM 
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and just a HOOT away 


and fun, fun, fun 


till your daddy takes your 
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 www.ArubaRealEstate.com | 


- Call NOW! +297 583-4144 
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NEW ARRIVALS 





Divi’s Windows on Aruba and Mulligan’s Bar & Restaurant 
debut new menus 


he Links at Divi Aruba’s 
clubhouse, with spectacular views of the first 
and ninth holes on the golf course as well as the 
Caribbean Sea, is home to two distinct culinary 
experiences: the elegant Windows on Aruba 
and the casual yet contemporary Mulligan’s 
Bar & Restaurant. Executive Corporate Chef 
Matt Boland, Executive Chef Gerard Coste, and 
Executive Sous Chef Darwin Torres, along with 
a talented culinary team, recently introduced 
seasonal menu additions to keep their offerings 
diverse and on-trend. 

Windows on Aruba, known for its gracious 
island hospitality, stylish ambiance, and 
innovative cuisine and presentations, has a new 
menu revealing both contemporary and classic 
favorites in exciting food combinations. Chef 
Matt shares that the culinary team created 
balanced dishes harmonizing sweet and salty, 
savory and tart, and crispy and creamy for an 
unforgettable fine-dining experience. 

While diners consult the elegant menu, 
they are offered an assortment of just-baked 
breads like jalapefio muffins, olive sticks, and 
Parmesan cookies, escorted by pitted olives and 
herbal butter. The menu features new appetizers 
like the tuna tataki and tomato carpaccio. It also 
reintroduces long-forgotten iconic favorites like 
oysters Rockefeller, wild mushroom pie, and veal 
Oscar with lobster meat, asparagus, Swiss chard, 
spinach, and kale. The duo concept, made popular 


by Windows on Aruba, retains its menu presence 


with duos like shrimp with escargots and crab 


cake with salmon. Seafood dishes include catches 
like sea bass, salmon, crab, shrimp, twin lobster 
tails, and swordfish served in generous portions 
and graced by contemporary escorts such as 
coconut black rice, asparagus, red quinoa, baby 
rainbow potatoes, truffle mashed potatoes, and 


baby bok choy. 
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Among other deliciously interesting combinations 
are the Chateaubriand with chimichuri sauce and yucca 
fries, and the Kurobuta pork chop with apple-ginger 
chutney and bacon potatoes. The menu also features U.S. 
Angus beef, lamb, and duck dishes. 

Down at Mulligan’s, patrons can indulge in what 
Matt calls the star of the show—fresh pizza from the 
stone oven. A special herb-and-garlic dough is made 
daily in the pastry shop, then hand-rolled a la minute 
and baked with guests’ choices of toppings. New pasta 
dishes are partnered with Divi’s signature baked garlic 
cheese loaf with marinara dip. 

Chef Matt premiered a new signature Divi creation, 
shrimp and corn fritters, at the recent Travel & Vacation 
Show in Ottawa, Canada, with much success, adding it 
not only to the Mulligan’s menu, but also to the menus 
at Divi’s Bonaire and St. Maarten properties. Those 
seeking healthier, lighter diversions will enjoy Mulligan’s 
healthy twist on spinach and artichoke dip—prepared 
with Greek yogurt. Healthy wraps, salads (topped 
with waistline-friendly choices like salmon, tuna, and 
grouper), and vegetarian dishes are also showcased on 
the menu. 

Chef Matt guarantees the best burger on the island 
with Divi’s special grind of USDA chuck, short rib meat, 
and brisket that yields ideal marbling and flavoring. 
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New adventures await at 





86 @ islandtemptations 


guests enjoy their BBQs, hammocks, and beach life! 
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ANIMAL RIGHTS ARUBA 
We ‘ave We Care We Educate 


We will take care of all travel arrangements; 
there will be no cost to youl 
lf you are leaving Aruba on a WS or Canadian 
carrier and are willing to help calk 
4+ 297-593-5525 of sent us a private 
message on Facebook. 
Bank number: REC Royal Bank Aruba) account # 306276/4, 
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FOCUSED ON YOUR HEALTH AND PERSONAL CARE 


Botica Kibrahacha Botica San Lucas Botica Centro Medico Botica Central Botica Oduber Botica Trupiaal 
Super Food Plaza, Noord Mainstreet, San Nicolas San Nicolas Santa Cruz Mainstreet, Oranjestad Ponton 
Tel: 583 4908 Tel: 584 5119 Tel: 584 5794 Tel: 585 1965 Tel: 582 1780 Tel: 583 8560 
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imagine your own spacious 
studio apartment in a gorgeous private villa 


surrounded by tropical gardens, flowers, birds 
a large swimming pool with rock 
formation and friendly pets 


gant YOUR 
RESERVATIONS 


in THES TT: 


Malmokweg 4, Malmok, 
Aruba, Dutch Canbbean 
Tel: +297 586 1005 / +297 593 1774 
Fax: +297 586 L707 
U.S. calls: +11 646 502 8510 
E-mail: RC(@visitaruba.com 
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BEAUTY 
TEAM 


specializes in state of the art hair styling, 
coloring and treatments. 





LIKEUS ON@ 


BEAUTY TEAM ARUBA 


> 
@ 


Sibelius Street #8 | Oranjestad | Aruba | Tel. 582 5599 





Peete URANT GUIDE 


On the following pages, a selection 


of our favorite restaurants & menus 





MY CSelbme Roveelole-nsteyer 


MEXICADO 


FOOTPRINTS BEACH GRILL 





FOMUACHTO 


authentic mexican 





Mexicado is an intimate, friendly dining experi- 
ence environment featuring a selection of region- 
al dishes showcasing Mexico’s most inspiring 
flavors. The truly authentic restaurant offers an 
array of elevated market food items, an extensive 
tequila selection and a list of handcrafted tequila 
cocktails. Outdoor lounge, tequila bar and res- 
taurant seating available. 





Start your meal off with... 


DORADO TACOS 


Seared mahi mahi, chipotle mayonnaise, guacamole, iceberg, corn tortillas.................. $ Heol 
FRESH PICO DE GALLO 
$5.00 

TOMALOES ONT OLS ail Ane hOzs a arrettntme in. aunties ee eedhemneen enh mermaann itncenn an earmeceiuanimen rida ne 8 (eer) 
COLIMA CEVICHE 

a: = $15.00 
Grouper with lemon juiceytedl onion, tomatoes, cilantro, sefrano cliiliz.........2------e eee... 
CHICKEN TORTILLA SOUP 
Shredded chicken, corn tortilla, avocado, onion, tomatoes, chipotle, $9.00 
Ghilsxore tame cc ila bli jie ecient anercanier stirrer named eran etiarenns mmrenene emomnenece ares ers 
Main Attractions 
CASUELA DE MARISCOS 
Half lobster, shrimp, scallops, clams, grouper with chipotle tomato sauce, $48.00 


SWIEER PEPPersnOUIONS Cll Ant KO ee ees ia7 ene le tte cca eee ee ee ees gee ene ee 


CASUELA PORK AL PASTOR 
Slow braised pork, tomato, onion, chili, yucatan potatoes, $31.00 
SalSaw end eas i Cedl AVOCA semen secnses sete reicre es ers cores eau eee ence meen emm recite eee 


TRADITIONAL FAJITAS 


Poblano chile, cilantro, onion, peppers, pico de gallo, flour tortilla, avocado 


FILET MIGNON 

Chipotle tomato sauce, sautéed onion with cilantro, tomatoes, 
MOCAL@ES Atel LAMA ee eee mere eet aA Meets cue Ge eee eee re ee eee 
Desserts 


PASTEL TRES LECHES 
Spomee ake sodkedawithiswectemee smile enn wetni eee memunreer tenant erect manent ae care 
BIEN CASADO 


Nice otanee tim, cookies tilled witieticavell Cerceplecher ena ats ate reese eee 


and much more... 


Prices are in US$, excluding 15% service charge as well as sales/health tax. 
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HOURS 
Dinner daily except Mondays, 6pm-10:30pm 


RESERVATIONS 
Please call the Hyatt Regency +297-586-1234 Ext 36 
www.hyattregencyaruba.com 
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CASUAL Oceay pga NING 


Celebrate another perfect day in paradise with an unforget- 
table dinner at Footprints. This exclusive restaurant—only a 
limited number tables are available each evening—offers fine 
dining while you wiggle your toes in the soft white sand. 
Enjoy the sounds of the sea as the attentive staff serves a deli- 
cious 4-course dinner, featuring their renowned grilled en- 
trees with your choice of beef, fish, fresh seafood and more. 
Finish a delightful evening with a tempting dessert and your 
favorite cocktail or wine from the hotel’s extensive selection. 


Start your meal off with... 
First Steps 


BEE PE NGEI@ Gi 1 PEC ETIN EL GEN (HiT. lees teresa garetts: BHO 
GRILLED PRAWNS, ROASTED CASHEW, MANGO CILANTRO COULIS....9 21:00 
PERUVIAN CEVICHE SERVED WITH PATACGON ciscccccicceccccosescseccdiccrcosseesesiceees § Bou 
Second Step 

MIXED GREENS, CUCUMBER, AVOCADO, HEARTS OF PALM, $17.00 
TON AGD OLB AWS AIVLG. VAIN A GRRE aE access ccostatesracansssaanananiiatenscnaaen pranesauasientieantieaaies 
ARUBAN FISH CHOWDER WITH CRISP ONIONS ........... cece ceeecceeeeceeeecceeeceeees $10.00 
CAESAR SALAD WITH BACON, PARMESAN $19.00 
ANTS: CLA BATACECROUUILONS disse hosireses toss stus io eeett coe nent sneer aeecsseeti toi arenes hee 

Entrees 

BLACKENED MAHI MAHI $26 $26.00 
Garlic Gassavaoil. ivbadame Jleatictte:papay avers iin ius ener es oer nan Oenen it fe lamee ere een a ce soe 
SEARED GROUPER $27.00 
Sbltethys Glee paStae vce eral) 6s wiltiaml clinic GAUGGi reyes ents trnee eee ese ce el 
GRILLED NEW YORK STEAK $39.00 
Cipippean masheq potato. stir-ihy Ociaancl PepMercOml Sauce. sen een. oe 
SEAFOOD PEPPER POT $45.00 
Shietips).scal lOps, Steen misses baby Claisawitie tubal (UMCIi nucer nieces stamens cece ees 
JAMAICAN JERK CHICKEN aan 
Sauteed Creole potato, Rosemary GoiGins ancl TOimMaAlOesi sete en ner taaces er ae 
Desserts es 
CARIBBEAN PASSION FRUIT CREME BRULEE........c.cssssssssssessssessessesessesscseesesseseessescess es 
CINNAMON COCONUT MOUSSE CAKE WITH VANILLA MERENGUE....se0--- OTE 
DECADENT CHOCOLATE CAKE WITH BERRIES AND FRUIT COMPOTE.......9 2:00 


and much more... 


Prices ave in US$, excluding 15% service charge as well as sales/health tax. 
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HOURS 
6:30pm — 10:00pm — daily, but closed on Saturday & Sunday 


RESERVATIONS 

Please reserve at 011.297.586 — 1234 ext. 37 
or by email: sherwin.croes@hyatt.com 
www.hyattregencyaruba.com 


PALMS RESTAURANT 


\Y (Soltis Reveshole-huleyer 


RUINAS DEL MAR 








Feel the warmth at our premier beach front lo- 
cation. Palms offers both the sights and tastes of 
the Caribbean. Drawing upon local cuisine and 
regional ingredients, the menu allows guests to 
linger long into the night over a variety of deli- 
cious dishes. Indoor and outdoor seating, as well 
as adjacent lounge for before and after cocktails. 





Start your meal off with... 


AREPAS 
Chicken stuffed arepa with cheese, guacamole, red peppers, 


ENTE UC Hn COsT Olt Shares enc isanteoes eee eee cate craeuaeta atad er erat ays ae anes ener nha erin emanate $ Le 
TRIO SEAFOOD $20.00 
Platter with three shrimps, crab claws, green mussels, cocktail and calypso sauces............ ee 
TRADITIONAL COBB SALAD 

Grilled chicken, bacon, egg, avocado, blue cheese and tomatoes, $17.00 
lenmi@me 1 OmtlEeSS iin Ak at essen Cree ce deecah niece cane anna en canyynemna adams cammoatt Meurer a Nee oe 
Main Attractions 

MEYER NATURAL ANGUS BURGER $15.00 
Cheddar, sliced tomato, crisp lettuce, onion with brioche bun and cilantro mayo.............. ane 
VEGAN WRAP $14.00 
ZMECMi MI MCALlOt lina WS WECE DED pelatOMlarO rca Maee eum eC Chase en mame cee ec) en 
CARIBBEAN JERK CHICKEN BREAST $26.00 
Grice spinacieicledenipesoataliay waleieislalicl fices.ceen tear eseere eeen tee eee ane 
GRILLED CHICKEN PASTA ALFREDO $24.00 
Fettuccine with Alfredo sauce and Parmesan CheeS€.............cccceccncceeceecceccesececcscascascesscuscencencs 
SEARED MAHI-MAHI $26.00 
Papaya Madame Jeanette chutney, catlic broccoluand island) tice... eee ee ee ee 
ROASTED SALMON 

Sustainable salmon, sauté vegetables and garlic oil $28.00 
WLLL Me CCESC SALICE ote On uReR ue nano tin Nrlare ENC utc CoIII Via ana ee hnat ld (Alda Bi LeOer mints bist 
FILET MIGNON 

8-oz grilled steak with red wine sauce $39.00 


Fettucine .catl(cawitiecante vecetaplesriaioltverto rl kere cea ta iner ec sen aeenee rnermea tenets ee. 


and much more... 


Prices are in US$, excluding 15% service charge as well as sales/health tax. 
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HOURS: Open for lunch daily, 11:30 — 5:30 p.m. 

Open for Sunday breakfast, 7:00 — 11:30 a.m. 

Open for dinner daily except Wednesday, 5:30 p.m. — 11:00 p.m. 
Late night menu 11:00 p.m. — 12 midnight 


RESERVATIONS 
Please call the Hyatt Regency +297-586-1234 Ext 37 
www.hyattregencyaruba.com 








RUINAS 4 MAR 


Ruins by the Sea, is Hyatt Regency Aruba’s signature 
restaurant offering contemporary cuisine in an open air 
environment. Guests are invited to enjoy menu items 
such as fresh seafood and steaks, hearth oven specialties, 
and a display of multiple food stations offering breakfast, 
Sunday Brunch, and special events. The design of Ruinas 
del Mal pays homage to several original Aruban archi- 
tectural elements including caliche stone and the use of 
water in design 


Start your meal off with... 


DUO LOBSTER CRAB CAKE 

Seby ec wW tthure nna cle SAM Gey ere. can eee etic Gt eee ue cesiceee cu ae nate amen ener. cenen en 
BAKED BRIE 

Localthoneyccran berry compote: calicdy, pecamawhOle Oldjm cticletsw i enireaetesete creas 
PEARS, CAPICOLA & PARMESAN 
Wilhies peaks as paid eas PAninCholce Aiicleeial Iariimee ya naman aen ne crneney nado ne tsetse 


Main Attractions 


KANSAS RIB EYE STEAK 
Fresh mushroom, seasoned vegetables, mashed potatoes and demi-glace..............:::cceeeseeeeees 


ROASTED LAMB CHOP 
Pumpkin and goat cheese risotto, asparagus, drizzle of amaretto $40.00 
Reiviech walchiphriinibes a mec ¢mineemnre ten ett seeee aan eee erin earn neeinadennr tne tnt se oe ae: 


CIGAR BOX CEDAR SALMON FILET $38.00 
Broken Sunimip withespInach WSObtO. TOAstcuNPalliclOpl manana nena nri nr cmmaeertien crt: 


CLASSIC DUO 
Grilled filet, cabernet sauce with Fresh caribbean lobster tail & garlic broccoli, $52.00 
folWiS ati sonetslavecal jexovenuoresy aletel (Cris Cove lea Soild ecie dewue ceeaeemnaacne chceee asanborb=Rrnidd te sade oeee ooo ELLE: 


SEAFOOD LINGUINI 
Shrimp, scallops, mussels, clams, fresh parsley, basil in $48.00 
olnen rer Vell trerchoyteye sonevanagver enue Koloinere (O(0/sansenccacesbeadopennccche sdosensmtde eos edanddosmmuoctececdes: ees 


Desserts 


BOURBON SAUCE FLOAT 
A combination of red velvet cake and cheese cake topped with cream cheese frosting 


GLUTEN FREE CHOCOLATE CAKE 
Enjoy a sweet finish to your meal with flourless chocolate heaven reaching deep into the 
gluten free goddess. Perfectly paired with vanilla ice-cream 


APPLE CRUMBLE 
Fresh green apples sautéed with cinnamon, drizzled with crunchy sugar dough and gar- 


nished with Dutch stroop wafels 


and much more... 


Prices are in US$, excluding 15% service charge as well as sales|health tax. 


| Dyrotteteas betcoywent-naleye! 


HOURS 

Open for breakfast daily except Sundays, 7:00 — 12noon. 

Open for dinner daily except Sunday, 6:00 p.m. - 10:30 p.m. 

Open Sundays for Brunch, $43.95 p.p./s.c. + tax, 9:00 a.m. — 2 p.m. 





RESERVATIONS 
Please call the Hyatt Regency +297-586-1234 Ext 36 
www.hyattregencyaruba.com 
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IKE’S BISTRO 





~) 
Manchebo 


Beach Resort & Spa 
Aruba 





Enjoy a modern twist on Mediterranean cuisine, 
Caribbean style, with Aruba’s most talented, young 
chef Ever De Pena, paying homage to the late resort 
founder, award winning hotelier Ike Cohen. With 
seating on the garden terrace or around the tropical 
pool, the restaurant overlooks the beach and the Ca- 
ribbean ocean. Ike’s Bistro experience is enchanting 
and all menu items are extremely enticing. Unde- 





cided guests may opt for the tasting menu of 4 or 
5 smaller portions of the chef’s seasonal specialties. 


Start your meal off with... 


CAPRESE AND PESTO 
Buffalo mozzarella, cherry tomato, sweet tomato basil relish and home-made pesto espuma 


OCTOPUS A LA GRIGLIA 
Grilled Octopus from Italy, red quinoa, orange wedge, cherry tomatoes, fresh herbs and 
squid-ink aioli 


GREEN GAZPACHO 
Cucumber & honeydew melon gazpacho, basil, organic sea salt, olive oil and herb croutons 


SCALLOPS AND COCONUT FOAM 
Pan-fried herb crusted scallops, avocado puree, red pepper cilantro salsa and coconut foam 


Main Attractions 
SHRIMP A LA BRAVA 
Slightly spicy shrimp, boiled potatoes, fresh basil, creamy spicy sauce, grilled pita bread 


SEA BASS 
Pan-seared Chilean sea bass with sautéed spinach, quinoa, cauliflower 
and coconut saffron sauce 


LAMB 
Crusted lamb chops, couscous, mint, green beans, corn and creamy pesto sauce 


LAND & SEA 
Grilled filet of beef & sautéed shrimp with garlic mashed potato, creamy spinach 
and lobster sauce 


Desserts 
ORANGE CATALANA 


Vanilla custard flavored with orange zest topped with a thinly crisp caramel layer 


PASSION FRUIT PARFAIT AND BERRIES 
Passion fruit parfait, wild berries, lime sauce and coconut ice cream 


and much mote... 
All prices are in U.S Dollars. A 15% service charge will be added to your check. 


| DyFabteteas babceyucat-inceye! 





HOURS 
Dinner: 5:30 p.m. to 10:30 p.m. 


RESERVATIONS 

Tel: +297 582-3444 ext. 203 
Email: ikesbistro@manchebo.com 
www.manchebo.com 
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TEXAS DE BRAZIL 


TEXAS de BRAZIL 


CHURRASCARIA 


=i 


T! - ; _ " The Fs a ee 
erazifian Steakhouse 





Texas de Brazil is an authentic Brazilian-American style steakhouse, the ultimate in con- 


tinuous dining concepts. Diners are tempted by an extravagant 40-item seasonal salad area 
of roasted vegetables, imported cheeses and home- 


made soups. Hailed for its “flawless meats” by the 
Dallas Morning News, carvers will then swarm your 
table with choice cuts of sizzling beef, pork, lamb, 
sausage and chicken; all flamegrilled to perfection 
and served tableside on large sword-like skewers. 
Signature Brazilian cocktails, rare wines, exquisite 
desserts, and hand-rolled Cuban cigars make for the 
most incredible dining experience that is uniquely 
Texas de Brazil. 


Start your meal off with... 

SALAD BAR 

The exceptional salad bar consists of the freshest salads, home-made dressings, 
buffalo mozzarella, zucchini, potato salad, crab salad, daily cold pasta, black 
beans with pork, baby corn, cucumbers, portabella mushrooms, sweet bell pep- 
pers, green beans, broccoli, olives, hearts of palm, sushi, ceviche, salami, toma- 
toes, smoked bacon, brown rice, imported cheeses, daily house soups and more. 


Main Attractions 


MEATS 

Filet mignon, filet mignon wrapped in bacon, top sirloin, leg of lamb, Brazilian 
sausage, Parmesan pork, chicken breast wrapped in bacon, Brazilian picanha, 
garlic picanha (our house specialty), flank steak, crispy chicken drum sticks, pork 
loin, pork ribs and beef ribs. 


SIDE ITEMS 
Garlic mashed potatoes, fried sweet bananas, Brazilian cheese bread and house 
specialty meat sauces. 


Desserts 


Selection of desserts ranging from delicious cakes to papaya cream, our house 
specialty! 


and much more... 


All prices are in U.S. dollars. 15% service charge plus 1.5 % local tax will be added to each check. 
Prices and menu items are subject to change without notice. 


| DyFabsev-as Gotcoyuscr-tateye! 





HOURS 
Dinner from 6:00 p.m. to 11:00 p.m. nightly Monday to Saturday 
Sunday 5:00 p.m. to 11:00 p.m. 


RESERVATIONS 
Juan E. Irausquin Blvd. 382. Palm Beach 
Telephone: +297-586-4686 


www.texasdebrazil.com 
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PUREOCEAN 


ureocean 


BEACHSIDE DINING 


THE HOLLYWOOD SMOKEHOUSE 








Pureocean offers contemporary Caribbean cuisine in The Holl ywued Smoke mouse ss Aube scaly aurnente 


romanti hfron in Divi Aruba Phoenix 
a romantic beachfront setting at Divi Aruba Phoe smokehouse. Family owned and operated, this upscale 


Beach Resort. Enjoy the experience of dining with ~~ ; -_ 
ceca oy eS ena cae barbecue joint combines southern cuisine with warm, 


r in the sand or inside the modern n- — 
POND ES Tat Ee DCO Shc Steere mae ay OPE island hospitality. Meats are smoked low and slow 


ired r ran ra fantastic meal with stun- , 
BEE Test Eee PO SavG re Tantastic aed! wala et over hickory and applewood, and served with home- 


ning ocean views. Chef Anthony de Palm’s signature made sauces and side dishes from family recipes. The 


fare includes fresh caught fish, lobster, prime steaks signature blackberry bourbon lemonade is one of many 





nd more with island-inspired flavors. -~ ; ; ; 
Bp Ore wes anne Pte C MAvOks original crafted cocktails to enjoy with the award-win- 





ning barbecue. 


Start your meal off with... 


Sandwiches 
STEAMED MUSSELS PROVENCAL PULLED PORK (6 OZ. AND ay As ee EE 25 e. 


Tasty mussels steamed in a fresh tomato and saffron sauce, $12/$14 
SERVE Withb Oar icra StI Seale iia ts nacoe nes cern bill ae aennta tee eter teei at LP oheiecauatd $15 : o , BEEF BRISKET (6 OZ. AND 8 OZ)....-sssessssteesssstttecesitesesnncceennnncceesnenceesnanisssnnensees 
LOBSTER SEAFOOD MARTINI Y, POUND SMOKED TENDERLOIN BURGER mtd saneme meee 
Citrus marinated lobster, shrimp and scallops tossed in a martini, $18.00 ¥Y% POUND SMOKED BONELESS BREAST secsossscccsnssccssnsscsssssecssessssesssessesssnsseesnsee 
Ga acl @ ail et 1c 6 x Sell Sey epee eee pee es ace get ee acc 
THE WEDGE Platters (served with 2 sides) SG 
Wedge of iceberg topped with crispy bacon and diced tomatoes, served with $7.00 PULLED PORK(6 OZ) ee ee eee 
AIC a oN Oy Celle Oy (Ntemto) 4 Teer sura | Cech) tv oe Rremnnn um Mirternt tay On net ein are Minna nen Me ea pera taoten rte nec g $18 
BEEPIBRISICE TiS OZ) coger crescccteiasercae tests uni ctotuaner a esnetarecvenes mace nesteeateneatsteesee es 
Main Attractions SIN (0) <9 f DCC): (0) Of 1 Sena n 18 
Seu eae N ; a SMOKED BONELESS DOUBLE CHICKEN BOT ee ee 
an seared scallops complemented by a creamy risotto, green asparagus $23.00 $16/$25/$32 
ATCO Atl ICeSAUIECE Chic tye COLNE OCS wiaana ate a acer craton ieee MaNanNs cea, te rida aac aes a BABY BACK RIBS (4, 8 AND 12 es ee ee 
CRISPY COCONUT CURRY GROUPER CRISPY CHICKEN BREAST TENDERS (© PCS.) iii: sonsatsstornctiacssusseseamescengeuemersaatactoss 
Crispy fried grouper served on a bed of jasmine rice, accompanied $22.00 
with stir fried vegetables and finished with a mild coconut curry Sauce ............::seeeeeeeeeeeeeees at W. ; el 
STEAK FRITES aco raps (award winning!) 


Charred grilled skirt steak served with Old Bay potato wedges KOREAN POR KW tA STANDS DAW eee ee ee eee ets. p12 


eeval cis] ovugwenbis., (eloyahel (eiecal avalaobel velavharvielntboge SHIN ICes, cassncnoseceunudeescececsssesmscoonscccuecce cee sme o cece 


SMOKED GROUPER W/ BLACK BEANS, SAUTEED ONIONS, 
FILET MIGNON $17 


Grilled prime beef tenderloin with blue cheese, served with mashed potatoes, CILANTRO GARLIC SAUCE Cece crc rcccccccscccccscrecer seer eeeseeeeeees reer esesesesesesesesesereeereseseseresereeeser®E 


green asparagus, grilled tomatoes and finished with a truffle mushroom sauce .......... $38.00 BRISKET W/ BLACK BEANS. SAUTEED ONIONS 

TOMAHAWK PORK CHOP $14 
Cl MINGR AIN CHGS AWE eee ees oe eae, 

120z bone-in tomahawk chop served on a bed of caramelized onions, mushrooms and toma- a 

toes, paired with Old Bay potato wedges and complemented by chipotle $32.00 


Lettuce Wraps 
Dessert Served w/ Korean BBQ Sauce, Asian Slaw & Butter Lettuce 


CUEhCy ceohlomenunnt ancl ackelDainte oisamccs stern ec setenteet cereeen e eee k eennee 








c UIEIE DD ORIG x vusr consaantcerenea tan tea maanene enum ceceniuunaen ea muna senna cement manner ae 
CREME BRULEE $9.50 $18 
IAriieclimeseented G@atal omianeeremne DilleC wy eens feud nea ee aieease tee ieee a? SMOKED GROUPER siiinis: siscc.conssisaescoageatoncesccansscnswsoas uaacamsooeanssschemenssansenaueencuceeeoeasesanannees 
MINI DESSERT TRIO GRIGKPINGB REA SI atta car tac ce neen ites eins iar men uiems nar $14 
Miniature versions of our favorite desserts, including créme brulee, $11.00 
Wwatmuchocolate teamed aii caaneemaineo cheese cakcte a ness aiesess eer annumenen er neers d h 

and mucn more... 

and much mote... 

Prices and menu items are subject to change without notice. Prices and menu items are subject to change without notice. 
| DyFabteteas bebceyucatinceye! | DyFabteveas Cotcoyuncr-tateye! iatoh 
HOURS fer pt 
Breakfast: 7:00 a.m. - 11:00 a.m. daily HOURS al 
Dinner: from 6 p.m. - 10 p.m. Open Monday through Friday from 5pm to 10pm. ; ail 
Happy: Hour 5 p.m. - 6 p.m. Saturday and Sunday from noon to 10pm ‘7 ay 
RESERVATIONS RESERVATIONS a 
Divi Aruba Phoenix Beach Resort, Juan E Irausquin 75, Palm Beach Alhambra Shops & Casino, Eagle Beach : A 4 | 


Tel.: +297 586-6066 ext 7029, after 5 p.m. extension 7041 or 6166 
Email: phxfnb@diviresort.com 








tel.: (297) 280-9989 
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Aruba <n HitArUune 


Cle 


a ru ha ETI 


1 App also features hancy mapsar 
Hugmenied Teahty wiewer that highlic 


J I | 


1é app is completely -HEE LO Gownlogc 


ae! y wee ee sem meme cme ome meget cl cee og gl ee ee oe 


NG ROAMING FEES! 


Google Play by simply doing a search for “Visit Aruba". 


The Visit Aruba app is available in the App Store and eur Pais q iniiainin in ha hoe. eis eee) rrr 


App Store Disab |» Google play 
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ae Aroee | ine Cuisine 


Chimichurri Sauce 
in Aruba” 


- From 6 to 8 pr 
Only $3 

Beer - Shots 

cocktails APPeT 







ZeNS 


Reed more Aber YS On hac rise re 
Follow us on Facebook and Instagram @ Che Bar Aruba 
Open Tuesday thru Sunday 6:00pm — 11:00pm 
(bar may stay open loter) - Mondays we are closed 
Located at Paseo Herencia Mall (Across from the Holiday Inn) 
Tel: 586-1696 chebararuba@gmail.com 




















YOUR NEx T PURCHA ASE 


OFFER VALID FOR TODAY C 


Unique, di€ferent and so clese/ 


Within walking distance of ALL HOTELS, open 7 days a week! 


Bring this COUPON for ¥ with purchase 


7 





Unusval 
Souvenirs 


OS clara 


ee a ee ee 


THE Place to Play! 


Wher 4 i ore node fier Cate ee] t thee Allo Cosa i 
ecradal Hig kanes ar & est The forget ca 


ah rapt Se alot mh l open Fl Ho ond hearty 330 lable teens 


Your first $50.00 : is on us! 


Sign up & ploy slots foro mininann of 4 hour 
and we'll reimburse your loss up fo $50.00" 
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THANK YOU FOR YOUR 
fA) PURCHASE WITH DUFRY 


DUFRY AS A VALUED CUSTOMER WE WOULD LIKE [0 
OFFER YOU 20% OFF TOUR NEAT PURCHASE 


Unique, di€Gerent and so clese/ 


Within walking distance of ALL HOTELS, open 7 days a week! 


Bring this fora FREE GIFT with purchase 


Distinctive 
Beachwear 


a, = =f tt! 


THE Place to Play! 


When anu one rood) for oction viet ihe new Stallone Cosine 
focoted at ihe Arebo Monet Resort The largest ening 
vy SRO slot mochines, of open 7d Hr, end necriy 10 table ge 


” You first $50.00 is on. oa 


Sign up & ploy slots for a minimum of 4 hour 
ond we'll renneres your loss up io $50,007 


a Fm = 


4 ; nial 

r Lf = 2 

at = a ie 
nm 
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SAIL, SNORKEL, SWIM@, SWING 
DAILY 9am-I prnr560 J Pp 2 
“Swim and Snorkel at Three Great : 
Malmok, Boca Catalina and the . 


FAMOUS 400ft WWII Shipwreck, A 
BEQ, Open Bar , Gear & ‘Ropeswing! 


AFTERNOON N'SNORKEL sneal 
DAILY 2pm-Spm* $45 pp 


Shorter Version of our Sail, ‘Snorkel, Swim and Swing! 
Same Sites with Gear, Open ar and Ropeswing! 


SUNSET SAIL —* 
DAILY 5:30pm - - 7:30pm $3: 2 pp 
. Open Bar and Ropeswiip! i “tg a 
Please call far recervations. polly Picdtes Geiser boars a0 ninuces nriarstt © thelr souvent 


fhop at Moomba Bes eh Yeretinathmieslt Gira ateinpee Sern prior notice 
Pvate charter rates start at S)S00 Pace eal ics cheraile. -= 


ae 
ulcendgedly pirates.com (Call: eGo FT a isnt: 599 FRSA 





2O luxury 


beach front COndominiums 


For more information contact us at + (297) 287-5300 or + (297). 586-2200. 
Toll Free from the US. 1-866-978-5770 or visit our sales office located at eagle beach. 





224 JE. lrausquin Blvd. « oranjestad « aruba 
saleseO-eaglebeacharuba.com »* Www.O-eaglebeacharuba.com 


WELCOME TO MY WORLD 


ald al=mm (=r-(o lm ke) (=m Lo) a) am De-)Vco) it~ am nate) Yi(=mm(=Xe[-laleme-larem-\Ut-laleam-lilele)ar-lelen 
Guest star: the legendary North American X-15 that smashed all speed 
and altitude records and opened the gateway to space. Production: 


Breitling, the privileged partner of aviation thanks to its reliable, accurate 





and innovative instruments — such as the famous Chronomat, the ultimate 


(alge) atolere-]0)aMmn'i'(-1(ee)an(-mcom-Miolalemey ime [-va (evan icy-1ear-1ale me) axe) annt-[alece 


1D) AVEWOxIS 


INTERNATIONAL 


DOWNTOWN, ORANJESTAD 
TEL: (297) 588-0443 ¢ 1-800-515-3935 


CHRONOMAT 44 AIRBORNE 


INSTRUMENTS FOR PROFESSIONALS™ 








